KEVIOUS work conducted at the Ohio Station by P Evans and Thatcher (4, Table 5 ) 2 demonstrated that the percentage of protein in three strains of timothy (early, medium, and late) decreased as the date of harvesting advanced. In nearly all instances, the late F. C. 12368 contained a higher percentage of protein than did either the early or the medium strains on the same dates. The late strain also, in most instances, contained higher percentages of protein than did either of the other two harvested at the same stages of development; there was not very much difference in the early and the medium strains in this respect. In a more recent report (2) it is stated that, in northern Ohio, Lorain timothy is 10 or 12 days later than ordinary timothy, which indicates that, on any particular date, this late variety would contain a higher percentage of protein than the unimproved strain. In another recent report (3) it is stated that, in 1944, the very late Hopkins variety of timothy "contained an average percentage of protein approximately 35% greater than that cohtained in samples of ordinary timothy on the same dates", Hunt, Record, and Bethke (5), at the Ohio Agricultural Experiment Station, found that in alfalfa, clover, and timothy, vitamin B, (thiamin) and vitamin B2 lAssociate,
that the percentage of protein in three strains of timothy (early, medium, and late) decreased as the date of harvesting advanced. In nearly all instances, the late F. C. 12368 contained a higher percentage of protein than did either the early or the medium strains on the same dates. The late strain also, in most instances, contained higher percentages of protein than did either of the other two harvested at the same stages of development; there was not very much difference in the early and the medium strains in this respect. In a more recent report (2) %arotene as used in this report refers to the total yellow carotenoid pigments extracted, not to pure beta carotene.
Variety
(riboflavin) were positively correlated greenness, and protein content, and creased as the season advanced.
Many dairymen depend upon timoth timothy-legume mixtures in which ti main constituent, as the chief source of roughage is being fed, numerous field ca A deficiency have been observed during and early spring months prior to the p Any practice which would improve tim the standpoint of its carotene (provitam would be of prime importance to the nu being of many dairy cattle.
A study was planned and conducted, ing the summer of 1948 in which com made of the carotene3 content of thre timothy (medium, late, and very late different dates from June 16 to July concerning dates of harvesting; variety and description of the crop; percentage and the micrograms per gram of caroten samples are presented in Table 1 .
Freshly collected samples of timothy immediately to the laboratory and sa matter and carotene analyses. Carotene with a mixture of acetone and petroleu a Waring Blender for grinding. KO14 methyl alcohol was used to separate ch the yellow carotenoid pigments. An Eve imeter was used in the final color determ carotene.
ing the winter feeding period. On farm 
